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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:   "]\Te\"  Spring  Coats  for  the  House  —  Inside  and  Oat."  Program  includes 
menu  end  two  new  recipes  from  Bureau  of  Home  Economics,  U.  S. 

Bulletin  availatle:  "Painting  on  the  Fo^rm. " 

— ooOoo — 

In  the  spring  the  homemaker's  frncy  turns  to  thoughts  of  new  sprirg- 
coats  —  for  the  house-    Doors ^  windows,  floors,  porches  —  they  <all  need  nev; 
spring  coats  of  paint- 

Already  I  have  had  numerous  questions  about  painting  —  how  to  mix 
paints,  hoY/  to  prepare  surfaces  for  painting,,  and  hov  to  apply  the  paint.  In 
answer  to  all  these  questions  I  have  sent  copies  of  'Painting  on  the  Farm,"  a 
32-page  bulletin  which  is  a  great  help  to  painters,  amateur  or  otherwise. 

In  "Pa-inting  on  the  Farm"  you  will  find  information  about  ready-mixed 
paints,  outside  house  paint,  flat  wall  paint,  floor  paint,  enamel,  caJcimine  and 
cold-wa~ter  paint,  varnishes,  and  so  forth. 

There  is  a  section  on  paint  bn;.shes,  which  interested  me.     Do  you  know  lior. 
to  tnlce  ca,re  of  paint  bru.shes?    Of  co'ujrse  the  paint  should  never  be  allowed  to 
dry  on  a  brush.    Uor  is  it  advisable  to  keep  paint  brushes  in  water.     If  you 
stop  outside  painting  for  more  than  aJi  hour,  the  brushes  should  be  kept  in  rav;- 
linseed  oil.    Brushes  that  have  been  used  in  flat-finish  paints  and  are  to  be 
used  again  soon  for  the  same  purpose  sho^^ld  be  kept  in  kerosene.    Before  using 
the  brush  again,  wipe  most  of  the  kerosene  from  it*.    The  kerosene  remaining  on 
the  brush  shoiild  bo  thoroughly  mixed  with  the  paint. 

There  is  also  a  good  section  on  applying  the  pa.int,  including  directions 
for  producing  a  stippled  finish,  a  mottled  finish,  and  a  blended  finish. 
"Pa.inting  on  the  Farm"  is  the  name  of  this  bulletin,  and  if  you  think  it  will  be 
a  help  to  you,   I  shall  be  glad  to  send  you  a.  copy. 

Nov;,  before  we  write  the  menu  —  and  it  is  one  of  the  best  yet  —  I  want 
to  tell  you  a^bout  a  publication  of  the  Food,  Drug,  and  Insecticide  Administration 
of  the  U.  S.  Department  of  Agriculture.     This  publication  is  caJled  "Fal::e  Anti- 
septics and  the  Law." 

Are  you  interested  in  antiseptics  —  sa.y,  antiseptic  mouth  wa.shes?  Well^ 
don't  be  among  those  people  who  expect  too  much  of  a  mouth  v/ash.    The  greatest 
virtue  of  an  ant iscpt ic  mouth  v/ash  is  to  leave  a  pleasant  tp,ste  in  the  mouth.. 

This  statement  is  made  by  the  Food  and  Drug  Administra.t ion,  following  a 
canpaign  during  which  more  than  1,000  supposed  antiseptic  prepara.t ions  found 
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in  iinport  and  interstate  tr-adc  '.7crc  tested  b^r  government  scientists.     Less  than 
100  of  these  1,000  preporo-tions  hore  labels  to  vvhich  no  exception  uas  taken  "by 
the  Department . 

1^.70  preparations  actually  contained  living  "bacteria,  and  tests  revealed 
that  raa.ny  others  would  not  kill  or  prevent  the  growth  of  germs.    Some  of  the 
antiseptics  tested  claimed  to  hi?.vc  curative  effect  for  such  diseases  ao  in- 
fluenza, hronchitis,  tuberculosis,  and  appendicitie.     These  claims  \7ore  -onwarra.nt ■ 
ed. 

If  you  want  to  k:iow  the  truth  about  antiseptic  lotions,  ointments,  and 
powders,  as  found  by  Governm.ent     scientists,  you'll  find  it  in  the  publica-tion 
called  "Fake  Antiseptics  o.nd  the  Law."     It  may  be  secured  free  of  charge  from 
the  Food,  Drug,  o.nd  Insecticide  Administrp.tion,  U.  S.  Department  of  Agriculture, 
at  Washington,  D. 

Uov/       r,?ast  hurry  on  to  the  menu  for  ?ridp,y  dinner.    Would  you  like  a. 
new  recipe  for  Fish  Timbales,  to  serve  today?    All  in  favor  say  "Aye,"  0p;3osed, 
"No."    The  "Ayes"  have  it  —  so  we'll  have  Fish  Timbales  today.    Here  is  the 
recipe,  for  Fish  Timbale^,  with  nine  ingredients: 

2  tablespoons  butter  or  2  cups  flaked  cooked  or  canned  fish 

other  fat  1  to.blespoon  lemon  juice 

2  tablespoons  floijr  1. tablespoon  chopped  parsley 

1  cuo  milk  1  teaspoon  minced  onion,  and 

2  eggs  Salt  to  taste, 

Nine  ingredients,  for  Fish  Timbales:  (Repeat). 

Prepare  a  sauce  of  the  fat,  flour,  and  milk.    Add  the  beaten  eggs,  fish, 
and  seasonings,  and  salt  as  needed.    Pour  the  miixture  into  greased  custard  cups. 
Bake  in  a  pan  of  hot  water  in  a  moderate  oven  (350  degrees  F.)  for  30  minutes. 
T^arn  the  timbales  onto  a  hot  platter.     G-arnish  with  slices  of  lemon,  r>jid  serve 
at  once. 

"What    kind  of  fish  shall  we  use  in  timbales?"  som^e  one  may  ask, 

T-ona,  salmon,  shrimp,  crab  meat,  fresh  cod,  or  any  other  fish  tha.t  may 
be  easily  separated  from  the  bones,  nay  be  used  in  timba-les. 

V/ell,   I  declare  —  I  forgot  to  give  you  the  menu.     This  is  the  menu, 
for  Friday  dinner:  Fish  Timbales;  Rice;  Turnip  G-reens;  Pickled  Boots;  and  Cottr^e 
Pudding  with  Pineapple  Sauce. 

Do  you  have  a  good  recipe  for  Cottage  Pudding?     Then  I  r/on't  broadcast 
my  recipe  —  it's  in  the  Baking  Bulletin,  if  you  want  it. 

Let's  concentrate  on  the  Pine-apple  Sauce  —  a  delectable  sauce  v;hich 

makes  cottage  pudding  a  delight  to  the  palate  —  a  sau.ce  \7hich  turns  even  a  dry 

plain  cake  into  a  Sunday  dessert.  There  are  five  ingredients  in  the  Pinea-pple 
Sauce,  and  these  are  the  fi^rc: 

1  STo,  2  can  (about  2  cups)  crushed  1  tablespoon  cornst.arch 

pineapple  1/4  teaspoon  salt,  and 

1/4  cup  sugar  1  tablespoon  butter. 

Five  ingredients,  for  f^'ineapple  Sauce:   (Repeo,t) . 
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Drain  and  prDSs  tho  jtiicc  from  tho  crushed  pineapple.    Mix  the  corn- 
starch and  the  sugar.    Add  it  to  the  juice.     Cook  this  mixture  in  the  upper 
part  of  a  double  "boiler,  over  direct  heat,  until  the  sauce  thickens.  Stir 
consto.ntly.     Continue  cooi^ing  for  10  minutes  over  hot  water.     Remove  from  tho 
fire.    Add  the  butter,  salt,  and  pineapple,  and  mix  i.vcll.     Serve  over  cottage 
pudding,  or  dry  plain  co.ke. 

And  so  concludes  our  progrpjn,  for  tho  25th  day  of  April.  I*d  better  re- 
peat the  menu,  though  —  in  co,so  someone  came  in  latef  ?ish  Timbalos;  Rice; 
Turnip  G-rcens;  Pickled  Beets;  and  Cottage  Pudding  with  Pineapple  Sauce, 

Next  Monday  begins  Better  Homes  week  —  and  I  have  a  number  of  programs 
v;hich  interest  everybody  who  wants  a  "better  home." 


